Lactase and Starter Culture Survival in Heated and Frozen Yogurts 1.
Yogurt customarily contains large numbers of viable starter culture, although some yogurt is heat-treated to inactivate the starter. It was found that heating to inactivate the starter also inactivated lactase. This could have a disadvantageous effect on lactose-intolerant consumers. Manufacture of frozen yogurt did not have any appreciable damaging effect on the yogurt culture or lactase activity.